International Journal of Food Microbiology, 10 (1990) 357-359 
Elsevier 


Contents of Volume 10 


Number I, January 1990 


M.E. Guerzoni, F. Gardini and J. Duan (Italy) 
Interactions between inhibition factors on microbial stability of fruit-based systems 


D.J.A. Liberski (Denmark) 
Bacteriological examinations of chilled, cured canned pork hams and shoulders using a conven- 


tional microbiological technique and the DEFT method 


F.K. Stekelenburg (The Netherlands) 
Irradiation of pre-packaged sliced cooked meat products with low and normal sodium content 


M. Schwabe, S. Notermans, R. Boot, $.R. Tatini and J. Kramer (The Netherlands, F.R.G., U.S.A.) 
Inactivation of staphylococcal enterotoxins by heat and reactivation by high pH treatment 


E. Fistrovici and D.L. Collins-Thompson (Canada) 
Use of plasmid profiles and restriction endonuclease digest in environmental studies of Listeria 


spp. from raw milk 


D. Srinivas, B.K. Mital and S.K. Garg (India) 
Utilization of sugars by Lactobacillus acidophilus strains 


J.S. Thompson and A. Thompson (Canada) 
In-home pasteurization of raw goat’s milk by microwave treatment 


N. Kleinlein and F. Untermann (Switzerland) 

Growth of pathogenic Yersinia enterocolitica strains in minced meat with and without protective 
gas with consideration of the competitive background flora 

P. Connolly and J.E.L. Corry (U.K.) 


Effect of polymyxin B nonapeptide and polymyxin B sulphate on trichothecene mycotoxin 
sensitivity of yeasts using a conductimetric instrument 


Number 2, March 1990 


Editorial note 


M.S. Bergdoll (U.S.A.) 
Analytical methods for Staphylococcus aureus 


0168-1605 /90/$03.50 © 1990 Elsevier Science Publishers B.V. (Biomedical Division) 


357 


19 


23 


33 


43 


51 


59 


65 


73 


91 


= 
= 
- 


358 


P.E. Granum (Norway) 
Clostridium perfringens toxins involved in food poisoning 


A.H.W. Hauschild (Canada) 
Clostridium botulinum toxins 


K. Shinagawa (Japan) 
Analytical methods for Bacillus cereus and other Bacillus species 


D.A. Golden, R.E. Brackett and L.R. Beuchat (U.S.A.) 
Efficacy of direct plating media for recovering Listeria monocytogenes from foods 


W. Schmidt-Lorenz, T. Bischofberger and S.-K. Cha (Switzerland) 
A simple nutrient-tolerance (NT) test for the characterization of the different types of oligocarbo- 
tolerant and oligocarbophile water bacteria from non-carbonated mineral water 


Number 3 + 4, May 1990 


E.G.M. Van Klink and F.J.M. Smulders (The Netherlands) 
A comparison of different enrichment media for the isolation of Salmonella dublin from livers, 
kidneys and muscles of Salmonella-positive veal calves 


U. Petchsing and M.J. Woodburn (U.S.A.) 
Staphylococcus aureus and Escherichia coli in nham (Thai-style fermented pork sausage) 


M. Karapinar (Turkey) 
Inhibitory effects of anethole and eugenol on the growth and toxin production of Aspergillus 
parasiticus 


S. Grover, V.K. Batish and R.A. Srinivasan (India) 
Production and properties of crude enterotoxin of Pseudomonas aeruginosa 


S. Notermans, P.S.S. Soentoro and E.H.M. Delfgou-Van Asch (The Netherlands) 
Survival of pathogenic microorganisms in an egg-nog-like product containing 7% ethanol 


T. Toba, K. Arihara and S. Adachi (Japan) 
Distribution of microorganisms with particular reference to encapsulated bacteria in kefir grains 


L. Neumayr and J. Kramer (F.R.G.) 
Production of enterotoxin A and thermonuclease by Staphylococcus aureus in legumes 


S. Knechel (Denmark) 
Growth characteristics of motile Aeromonas spp. isolated from different environments 


H. Korkeala, T. Alanko, P. Miakela and S. Lindroth (Finland) 
Lactic acid and pH as indicators of spoilage for vacuum-packed cooked ring sausages 


101 


113 


125 


143 


157 


177 


183 


193 


201 


209 


219 


225 


235 


245 


- 
- § 
| 


J. McLauchlin, M.H. Greenwood and P.N. Pini (U.K.) 
The occurrence of Listeria monocytogenes in cheese from a manufacturer associated with a case of 
listeriosis 


M. Ashenafi (Ethiopia) 
Microbiological quality of Ayib, a traditional Ethiopian cottage cheese 


D.A. Baker, C. Genigeorgis, J. Glover and V. Razavilar (U.S.A.) 
Growth and toxigenesis of C. botulinum type E in fishes packaged under modified atmospheres 


W. Rédel and F.-K. Liicke (F.R.G.) 
Effect of redox potential on Bacillus subtilis and Bacillus licheniformis in broth and in pasteurized 
sausage mixtures 


L. Gram, C. Wedell-Neergaard and H.H. Huss (Denmark) 
The bacteriology of fresh and spoiling Lake Victorian Nile perch ( Lates niloticus ) 


S. Knochel and C. Jeppesen (Denmark) 
Distribution and characteristics of Aeromonas in food and drinking water in Denmark 


G. Wolf, E.K. Arendt, U. Pfahier and W.P. Hammes (F.R.G.) 
Heme-dependent and heme-independent nitrite reduction by lactic acid bacteria results in 
different N-containing products 


G.G. Greer and B.D. Dilts (Canada) 
Inability of a bacteriophage pool to control beef spoilage 


Short Communications 

V.J. Umoh, A.A. Adesiyun and N.E. Gomwalk (Nigeria) 

The occurrence of Staphylococcus aureus in fermented milk products (Fura and Manshanu) in 
Nigeria 


D. Wessels, P.J. Jooste and J.F. Mostert (Republic of South Africa) 
Technologically. important characteristics of Enterococcus isolates from milk and dairy products 


Author index 
Subject index 
Contents of Volume 10 


Publisher’s announcement 


359 


255 


263 


269 


291 


303 


317 


323 


331 


343 


349 


353 


355 


357 


361 


|= 


—= 


| 
i 
} 
} 


